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CLAIMS 



1. A biosensor for the detection and/or the determination 

of freshness biomkrkers, such as biogenic amines, comprising an 
electrode and a monoj^nzyme syst^m^jof^ an amine oxidase or a bi- 
enzyme system of^Vi amine oxidase and a peroxidase, character- 
ised in that the amine oxidase is a copper- containing amine 
oxidase derived frq^n/grass pea (AO, E.G. 1.4.3.6). 

10 2. The biosensdb?/according to claim 1, characterised in 

that the bi-enzyme system contains said copper- containing amine 
oxidase derived from Wrass pea coupled with horseradish, soy- 
bean, tobacco, sweet Aotato or palmtree peroxidase. 



15 3. The biosensor According to claim 2, characterised in 

that the peroxidase is horseradish peroxidase. 
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The biosfensor according to any of the preceding claims, 
characterised in Vhat the mono-enzyme or the bi-enzyme system 
is crosslinked intV an osmium based redox polymer. 

5 . The b\osensor according to claim 4 , characterised in 

that the osmium based redox polymer includes poly (1-vinyl- 
imidazole) comp\ffic^d with [Os {4 , 4 • -dimetyl-bi-pyridin) 2 Cl]*^^* 
and poly (etyleneVaYcol)diglycidyl-ether, as the crosslinking 
agent . \ 
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6. The l3iosensor according to any of the preceding claims, 

characterised \n that the biosensor is of Type I, Type II or 
Type III type o^ biosensor; wherein 
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Type I: the mono-knzyme or the bi-enzyme system is added direct 
on to the electrode^ surf ace ; or 

Type II: the mono-enzWe or the bi-enzyme system is entrapped 
in the osmium based redox polymer added on the top of the elec- 
trode; or 
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Type III: the mono-enzyme or the bi-enzyme system and the 
osmium based redox polymer forms sequential coatings added on 
top of the electrode. 

5 7. The bidsensor according to claim 6, characterised in 

that the biosenior of Type III is one of Type III a. Type III 
b. Type III c oil Type III d, wherein 



Type III a: a sebond coating of the mono-enzyme is coating a 
10 dried layer of peroxidase and redox hydrogel; or 

Type III b: a secbiM fcoating of peroxidase and redox hydrogel 
is coating a dried J^yer of the mono-enzyme; or 
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Type III c: a secoAd coating of the mono-enzyme entrapped in 
redox hydrogel is coating a dried layer of peroxidase; or 

Type III d: a secondl coating of peroxidase is coating a dried 
layer of mono- enzymel entrapped in redox hydrogel. 

8- The bibsensor* according to any of the preceding claims, 

characterised ih that the electrode is of noble metals, such as 
gold, silver, p:^tinum, palladium, or carbon/graphite -based 
material, such a* graphite, carbon paste, vitrous carbon, car- 
bon fibres, or coViducting salts, or conducting polymers 



9 . The biosensor 

that the electrode is 




rding to claim 8, characterised in 
of graphite. 




0. Use of the bic3teensor according to any of claims 1 to 9, 

as an analytical instrument or tool for the detection or deter- 
mination of frestmess biWarkers or of the content of freshness 
biomarkers in food, suchys meat from animals or fishes, or 
beverages . 

11. Use of the biosenscio: according to any of claims 1 to 9, 

as an analytical instrument W tool for the detection or deter- 
mination of biogenic amines, preferably histamine, in body flu- 
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ids, such as blood, urine, saliva, sweat, in medical diagnoses 
or in the treatment of diseases. 

12. Use of Vthe biosensor according to any of claims 1 to 9, 

as an analytical instrument or tool for the detection or deter- 
mination of bioaenic amines, preferably histamine, in microdi- 
alysates or dialysates. 
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